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Subject:     "The  Easter  Menu."    Menu  and  recipes  from  Bureau  of  Home  Economics,  U. 
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"Aunt  Sammy,"  called  Billy  this  morning,  as  he  came  downstairs,  one  shoe 
oti,  and  one  shoe  on,   "you  don't  have  to  work  on  Monday,  do  you?" 

"Sure!"  I  answered.     "I  always  work  on  Monday,    why  not?" 

"Oh,  you  forgot  I"  said  Billy,  gleefully,  "you  forgot!  It's  Easter  Monday, 
and  you  promised  to  take  me  to  the  White  House,  to  roll  Easter  eggs!  You'll  have 
to  hurry,  to  get  my  Easter  "basket,  before  they're  all  gone!" 

I  don't  suppose  there  is  a  child  in  the  country  who  does  not  know  about 
Easter  Sunday.    But  how  many  of  them  know  that  Easter  Monday  is  the  big  day  for 
children  in  Washington,  D.  C?    On  that  day,  the  children  gather  at  the  White 
House,  to  roll  eggs  on  the  green  sloping  lawn.    And  what  fun  they  have!    Most  of 
them  bring  lunch,  and  stay  all  day.     Toward  the  middle  of  the  afternoon  the 
Marine  band  plays,  and  the  President,  and  the  First  Lady  of  the  Land,  come  out 
on  the  porch  to  greet  the  children. 

To  get  back  to  the  present,  right  after  breakfast  I  went  shopping  for  a 
purple-and-white  Easter  basket,  which  will  be  lined  with  green  leaves      I  also 
bought  a  huge  milk-chocolate  egg,  with  "Billy"  inscribed  on  it,  in  white  frost- 
ing.   Of  course  the  foundation  of  every  Easter  basket  is  hard-cooked  eggs,  colored 
with  rainbow  hues.     I  don't  know  when  I'll  ever  get  time  to  color  them,  but  I 
suppose  I  can  work  it  in,  sometime  between  now  and  Sunday. 

The  centerpiece  of  Billy's  basket  is  a  toy  white  rabbit,  sitting  up  on  its 
hmd  legs,  with  a  carrot  in  its  mouth.     There's  a  pink  marshmallow  duck,  too. 
I  hope  it  won't  rain,  on  Easter  Monday,  and  spoil  his  fun. 


Here  I  am,  spending  my  time  in  idle  gossip,  when  I  should  be  broadcasting 
an  appetizing,  appealing,  well-balanced,  practical,  easy-to-cook  Easter  menu. 

The  Menu  Specialist  has  done  herself  proud  on  the  Easter  dinners.  She 
has  planned  two  of  them.  I'll  broadcast  one  today,  and  one  tomorrow,  and  you 
may  take  your  choice. 

The  first  Easter  dinner  features  a  Curried  Fowl,  served  with  Grated 
Coconut.    Ever  try  that?    Then  here's  your  chance.    All  you  need  to  begin  with 
is  a  chicken  weighing  3  or  4  pounds,  and  —  But  I  suppose  I'd  better  give  the 
menu,  before  I  begin  on  the  recipes.     Here's  the  menu,  for  the  first  Easter 


R-HC        4 /5 /28 


dinner:     Curried  Fowl  with  Coconut;  Boiled  Flaky  Rice;  Quick-Cooked  Spinach; 
Apple  Chutney;  and  Apricot  Charlotte. 

I  shall  give  you  two  recipes,  for  Curried  Fowl  with  Coconut,  and  for 
Apricot  Charlotte. 

All  ready,  for  the  Curried  Fowl  with  Coconut  —  seven  ingredients: 

1  fowl  weighing  3  to  4  pounds  1/4  teaspoon  curry 

1  quart  water  1-1 [2  teaspoon  salt 

1/2  cup  sliced  onion  1/2  pound  grated  coconut,  and 

Flour 

Once  more,  the  seven  ingredients,  for  Curried  Fowl,  with  Coconut:  (Re- 
peat ingredients). 

Disjoint  the  fowl.     Simmer  it  in  the  water,  to  which  1  teaspoon  of  salt 
has  "been  added.     Vvhen  the  fowl  is  tender,  drain  it,  and  measure  the  liquid.  For 
each  cup  of  liquid,  "blend  2  tablespoons  of  flour,  with  2  tablespoons  of  fat, 
removed  from  the  top  of  the  broth.    Brown  the  onion,  in  a  small  amount  of  the 
chicken  fat.    Add  the  broth,  and  the  blended  flour  and  fat,  and  cook  until  thick- 
ened.    Then  add  the  curry,  and  the  remaining  1/2  teaspoon  of  salt.     Remove  the 
skin,  from  the  back  and  legs  of  the  fowl,  and  add  the  meat  to  the  sauce.  Allow 
the  meat  to  heat  through  but  take  care  that  it  does  not  become  broken,  while 
stirring.     Serve  the  chicken  with  Flaky  Boiled  Rice,  and  pass  the  grated  coconut, 
to  be  sprinkled  over  the  individual  serving  in  any  quantity  desired. 

Apple  Chutney,  the  recipe  for  which  I  gave  you  yesterday,  goes  especially 
well-  with  this  Curried  Chicken. 

Our  Easter  dessert  is  Apricot  Charlotte,  made  with  dried  apricots.  It's 
the  best  kind  of  a  dessert,  for  Easter ,     Seven  ingredients,  for  Apricot  Charlotte: 

3/4  cup  boiling  water 
1/2  pint  whipping  cream,  and 
1/8  teaspoon  salt. 

To  repeat  the  ingredients:  (Repeat) 

Wash  the  apricots.     Soak  them  overnight,  in  2  cups  of  the  cold  water. 
Cook  the  apricots  until  soft,  in  the  water  in  which  they  were  soaked,  and  press 
them  through  a  fine  sieve  or  colander.    Put  the  half  cup  of  cold  water  over  the 
gelatin,  and  after  it  stands  for  5  minutes,  add  the  boiling.. water .     St-ir  until 
the  gelatin  has  dissolved,  then  add  the  sugar,  salt,  and  apricot  pulp.  Chill, 
and  fold  in  the  cream  which  has  been  whipped.     Line  a  serving  dish  with  lady 
fingers,  or  slices  of  sponge  cake,  and  pile  the  apricot  mixture  lightly  in  the 
center.    Place  the  dish  in  the  cold  for  an  hour  or  more  before  serving. 

No?/  let  me  see    —  what  was  it  the  Menu  Specialist  told  me  to  be  sure  not 
to  forget  —  Oh  yes,  about  the  quick-cooked  Spinach.  '  She  said  to  me,  said  she: 


1/2  pound  dried  apricots 
2^1/2  cups  cold  water 
1-1/2  tablespoons  gelatin 
1  cup  sugar 
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"Aunt  Sarnmy,  be  sure  to  tell  your  listeners  to  cook  the  spinach  in  an  uncovered 
kettle,  in  the  water  left  on  the  leaves  after  washing,  and  to  cook  it  just  long 
enough  to  make  it  tender;  fifteen  or  20  minutes  should  "be  enough.     Then  the 
spinach  will  be  green  and  fresh  looking,  and  full  of  vitamins  and  minerals,  when 
it  comes  to  the  table." 

ThatTs  what  she  told  me  to  tell  you,  and  ITve  carried  out  her  orders. 

To  repeat  the  menu:     Curried  Fowl  with  Coconut;  Boiled  Flaky  Rice;  Quick- 
Cooked  Spinach;  Apple  Chutney;  and  Apricot  Charlotte. 

Tomorrow  Ifll  give  you  the  second  Easter  menu,  which  is  just  as  good  as 
the  first.     Some  of  you  may  even  like  it  better. 
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